STICKY BUNS 


(pictured, page 109) 
DOUGH 
2¥%4 to 23/ cups unsifted all-purpose flour 
1 pkg fast-rising yeast 
Yq cup granulated sugar 
Ye teaspoon salt 
Ya cup milk 
Y% cup water 
Ya cup (1 stick) butter or margarine, softened 
1 large egg 


FILLING 

Yq cup granulated sugar 

1 teaspoon ground cinnamon 

Y cup (1 stick) butter or margarine, softened 
Ys cup dark seedless raisins 

Ys cup chopped pecans 


SYRUP 

Y cup lightly packed light-brown sugar 
Y% cup light corn syrup 

2 tablespoons butter or margarine 

Y teaspoon ground cinnamon 


36 pecan halves 


1. Make dough: In large bowl of electric 
mixer, combine 1 cup flour, the yeast, 
cup granulated sugar and the salt; mix 
well. 

2. In small saucepan, heat milk, water 
and % cup butter over low heat just until 
warm (120 to 130F); butter does not need to 
melt. 

3. Add milk mixture and egg to flour 
mixture; beat at low speed 3 minutes, occa- 
sionally scraping side of bow! with rubber 
spatula. 

4. Using wooden spoon, gradually stir in 
enough of the remaining flour to make a soft 
dough. Turn out onto lightly floured pastry 
cloth or board. Knead in additional flour as 
necessary to form a stiff dough. Continue to 
knead dough until smooth and elastic— 
about 5 minutes. 

5. Place in greased bowl, turning dough 
over to bring up greased side. Cover with 
towel. Let dough rise in warm place (85F), 
free from drafts, until double in bulk—30 
to 40 minutes; or place in refrigerator over- 
night. (Dough can be refrigerated over- 
night, then shaped and baked in the morn- 
ing.) 

6. Make filling: In small bowl, combine 
granulated sugar and | teaspoon cinnamon. 
Lightly grease two large cookie sheets. 


Turn dough out onto lightly floured pastry 
cloth or board. Roll dough into a 16-by- 
12-inch rectangle. Spread with % cup soft 
butter; sprinkle with cinnamon-sugar, rai- 
sins and chopped pecans. 

7. Starting from short edge, roll up, jel- 
ly-roll fashion. Pinch edges to seal. Cut 
crosswise into 12 (1-inch) slices; place half 
of the slices, 2 inches apart, on each cookie 
sheet. 

8. Let rise in warm place, free from 
drafts, until double in bulk—about 30 
minutes. Preheat oven to 350F. 

9. Bake buns 20 to 25 minutes, or until 
golden-brown. Meanwhile, make syrup: In 
small saucepan, combine brown sugar, corn 
syrup, butter and cinnamon. Bring to boil- 

__ ihg, over medium heat, stirring constantly. 
eo Remove from heat. 

10. Remove cookie sheets to wire racks. 
Brush or spread syrup over buns. Garnish 

___each bun with 3 pecan halves. Let stand 5 
~—mianutes before removing buns. to. wire 
racks. Serve warm. 

Makes 12 buns; 34 cents each; 324 calo- 
ries per bun. 


